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Practical Household Receipts 

d^rottik lEiittion 

♦ 

THE first edition of this little book met with a recep- 
tion far beyond the expectation of its compiler. It 
was not intended to be a complete cook book, but was of- 
fered simply as a collection of receipts for such simple, in- 
expensive and eminently practical dishes as represent the 
every-day wants of most households. In this second print- 
ing any pretension to completeness is again disclaimed, 
although a number of receipts have been added, particu- 
larly a few simple and attractive meat dishes. In the days 
of our grandmothers cooking schools were not as numer- 
ous as now, but many of the dishes they produced for 
the home table have never been improved upon. Some 
of the receipts here brought together are heirlooms which 
have been handed down from those days ; others are more 
recent inventions, gathered from one source or another, 
and some have been contributed by friends. Deeply grati- 
fied with the success that has thus far attended a modest 
endeavor in the field of culinary literature, the compiler 
has prepared a second edition, in the hope that it will find 
yet new friends, and prove at least of some small value in 
the world, which, willy-nilly, must go on cooking. 

L. D. H. 
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Kitchen Weights and Measures 



4 gills.. . =^ J pint 
2 pints . . ^..^ 1 quart 
4 quarts.. = 1 gallon 
16 ounces = 1 pound 
>^ kitchen cupful '. = 1 gill 

1 kitchen cupful == }i pint or 2 gills 

4 kitchen cupfuls = 1 quart 

2 cupfuls of granulated sugar = 1 pound w 

2% cupfuls of granulated sugar = 1 pound 

1 heaping tablespoonful of sugar = 1 ounce 

1 heaping tablespoonful of butter ) ^ 

Piece of butter size of an egg \ = ^ ounces or X cupful 

1 cupful of butter = }i pound 

* 4 cupfuls of flower | 

1 heaping quart of flour ( "~" V^^^ 

8 rounded tablespoonfuls of dry material = 1 cupful 
16 tablespoonfuls of liquid = 1 cupful 
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Pradical Household Receipts 

RUSKS. 

One cup of sugar; one-half cup of butter; one yeast 
cake, dissolved in one and one-half tumblers of sweet 
milk ; stir in enough flour to make a sponge. Let this rise 
over night. In the morning make into rusk form and let 
them rise again. Then bake quickly in buttered tins. 



BOSTON BROWN BREAD. 

One and one-half cups of cornmeal, one and one-half 
cups of rye flour, one cup of sifted white flour, two cups 
of sweet milk, one cup of sour milk, two-thirds of a cup 
of black molasses, one teaspoonful of soda, one teaspoon- 
ful of salt. Stir together and steam for three hours. 



POP OVERS. 

Beat three eggs (whites and yolks together) until very 
light. Add two cups of milk and one-half teaspoonful of 
salt. Pour slowly over two cups of sifted flour, stirring 
constantly. Be careful not to pour too rapidly, or the 
batter will be lumpy. Grease gem pans and set them in 
the oven until very hot. Strain the batter through a sieve 
to get it perfectly smooth, then quickly fill the gem pans 
half full. Bake for about twenty-five minutes in a very 
quick oven. Do not open the oven until about done, or 
they will fall. They should swell to about four times ^he 
bulk of batter. 
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Practical Household Receipts, 

BREAKFAST PUFFS. 

One tablespoonful of butter and one teaspoonful of 
sugar, rubbed well together ; one eggy one cupful of milk, 
three teaspoonfuls of baking powder, two cups of sifted 
flour. Stir together and bake in buttered tins in a hot 
oven. 



DELICIOUS GRAHAM BREAD. 

One pint of sour milk, one teaspoonful of soda, one-half 
cup of black molasses, a pinch of salt. Stir in plain graham 
flour until moderately thick. Bake in a slow oven for 
three-quarters of an hour. 



OATMEAL CAKES. 

One cup of brown sugar, two eggs, three-quarters of a 
cup of butter, four tablespoonfuls of sour milk, one tea- 
spoonful of soda, one teaspoonful of cinnamon, two cups 
of rolled oats, two cups of sifted flour. Stif together and 
bake in buttered puff tins in a hot oven. 



CORN BREAD. 

One-half cup of sugar, a piece of butter the size of an 
egg, two eggs, one cup of cornmeal mixed with two cups 
of sifted flour, two teaspoonfuls of baking powder, one- 
half teaspoonful of salt, one cup of milk. Stir together. 
Put in buttered tins and bake in a moderate oven. 
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Practical Household Receipts. 

CORN SOUP. 

Twelve ears of corn, grated (not cut), or one can of 
com, in two quarts of cold water. Cook until tender and 
strain. Add two tablespoonfuls of flour and a piece of 
butter the size of" an tggy rubbed together ; one pint of 
sweet milk, salt and pepper. Cook for thirty minutes. 
Just before serving add two eggs, beaten light. This will 
serve eight persons. 

BLACK BEAN SOUP. 

One pint of beans, soaked over night; one-half pound 
of beef or soup bone, one-quarter pound of salt pork. Boil 
for four or five hours ; then strain and pour the broth into 
a kettle. Add salt and pepper, a little allspice, cloves and 
a small pinch of mace, half a lemon, cut into very thin 
slices, and two hard-boiled eggs, sliced. Add a glass of 
sherry just as it goes to the table. 

POTATO SOUP. 

Five mediufn-sized boiled potatoes, pressed through a 
sieve; add one onion, grated or chopped fine. Heat one 
quart of milk and add to it one tablespoonful of flour and 
one tablespoonful of butter, rubbed together. Then add 
the potatoes and onions to the milk, stir together and sea- 
son with salt, pepper and chopped parsley. Cook for 
thirty minutes. 

TAPIOCA SOUP. 

Six potatoes, one onion and- half a head of celery, boiled 
together until tender in two quarts of water. Strain 
through a colander. Add one quart of milk ; a piece of but- 
ter the size of an egg and two tablespoonfuls of flour, 
rubbed together; three tablespoonfuls of tapioca. Season 
with salt and pepper and cook until the tapioca is tender. 
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Practical Household Receipts. 

CREAM OF TOMATO SOUP. 

Pour boiling water over one quart of tomatoes and strain 
out the seeds and skins. Add salt and a pinch of soda. 
Then heat one quart of milk, and add to it one table- 
spoonful of flour and one tablespoonful of butter, rubbed 
together. Put the milk and the tomatoes together just 
before serving. 

VELVET SOUP. 

One cup of sweet cream and one quart of chicken, veal 
or beef broth (whichever is preferred). Add salt and 
white pepper to taste and grate in one-third of a nutmeg. 
Rub together one tablespoonful of flour and one table- 
spoonful of butter ; thicken the soup with this just before 
serving. When taken from the fire add the yolks of two 
eggs, well beaten. 



CLAM SOUP. 

One-half an onion and one-half a head of celery, both 
chopped fine. Cook these in a little water until tender. 
Rub together one tablespoonful of butter and one table- 
spoonful of flour and cook in one quart of milk for a few 
minutes. Add twenty-five clams, chopped fine, to the 
celery and onion. Then put this with the milk and cook 
for fifteen minutes. 
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Practical Household Receipts. 
BAKED HAM. 

Take a whole or half a ham, cover with a thick flour 
paste, and boil until the skin can be easily peeled from the 
ham. Drain from the liquor and remove all the skin. Mix 
together one cup of cracker crumbs and one cup of brown 
sugar, and cover the ham with this. Put one pint of 
cider or sherry and a few cloves in a pan, and bake the 
ham in this in the oven, basting frequently. 



BROILED BEEFSTEAK STUFFED WITH OYS- 
TERS. 

In a sirloin steak three inches thick have a pocket cut 
large enough to hold one pint of oysters. The butcher 
will do this. Drain the oysters and dry them on a napkin ; 
then put them in the pocket and sew it up. Broil until 
done to suit — thirty to fifty minutes — and season with 
salt and pepper. While the steak is broiling boil the li- 
quor of the oysters, seasoning with salt, pepper and but- 
ter, and thickening it with a little flour. Pour this over 
the steak. 



ROASt BEEF FOR SMALL FAMILY. 

Take a porterhouse steak about two and one-half inches 
thick. Sift flour over it, and season with salt, pepper and 
butter. Bake three-quarters of an hour for rare meat, 
one hour and a quarter for well done. 
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Practical Household Receipts. 
YORKSHIRE PUDDING. 

TO SERVE WITH ROAST BEEF. 

Three eggs, well beaten, to which add nine tablespoon- 
fuls of flour and a small teaspoonful of salt. Beat up with 
milk until about the consistency of thick cream. This 
batter pour into the pan in which the beef has been roasted, 
having enough grease (which must be hot) to bake it. 
Bake in quick oven. 

CREAMED HAM. 

Take slices of smoked ham about an inch thick, put in 
baking dish, and cover with sweet cream. Sprinkle with 
a little pepper and put in a few cloves. Bake until ten- 
der. 

BEEFSTEAK SMOTHERED WITH ONIONS. 

Put a piece of butter the size of an egg and a small 
piece of suet in a frying pan. When quite hot put in it 
a thick layer of sliced onions. When these are slightly 
browned, lay the steak on them and cover it with another 
layer of sliced onions. Cover tightly until partly done. 
Then remove the cover and turn while still cooking until 
well browned. Season with salt and pepper to taste. 

TENDERLOIN OF BEEF A LA MODE. 

Get three pounds (for six covers) of thick tenderloin 
or sirloin steak, and have it larded. Stick cloves in the 
places where larding is inserted. Add one bay leaf, one 
small onion, chopped fine, sweet marjorie, thyme, and one 
carrot, sliced thin. Stew all together for two or three 
hours. When done, strain the gravy, add to it a little 
flour, and pour over the meat. 

10 
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Practical Household Receipts, 
DELICIOUS CHICKEN PIE. 

Cut up one plump chicken and cook it until tender. Sea- 
son while cooking, with salt and pepper. Take the chicken 
out and make a gravy, stirring it into the water in which 
the chicken was cooked. Add more hot water if neces- 
sary so as to have plenty of thickened gravy. Remove 
all the bones from the chicken, then put it back in the 
kettle, with six clams and ten oysters, all chopped fine, 
a few potato bullets, and a piece of butter the size of an 
egg. Transfer to a baking dish, add one cup of sweet 
cream, and cover with crust. Bake from half to three- 
quarters of an hour. 

CRUST FOR CHICKEN PIE. 

One pint of flour rubbed together with a piece of butter 
the size of an egg and the same quantity of lard. (Use 
a silver fork.) Add three teaspoonfuls of baking powder 
and a pinch of salt. Mix soft and pat out, but do not 
have stiff enough to roll. Before putting in oven sprinkle 
very small pieces of butter over the top of the crust. These 
will melt into the crust and make it very rich and flaky. 
This crust may be used for any pie of meat or fowl. 



DRIED BEEF IN CREAM. 

Shave the beef very thin. Pour boiling water over it, 
and let it stand for a few minutes. Then pour off the 
water and pour on rich cream. Let it come to a boil. 
Season with pepper, and serve plain or on toast. If milk 
is used in place of cream, put in some butter, and thicken 
with a very little flour. 

11 
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Practical Household Receipts. 

COUNTRY SAUSAGE WITH APPLES. 

Fry the sausage in fat. Have ready a quantity of ap- 
ples sliced thin with the skins on. When the sausage is 
done put it on a hot platter and drop the slices of apple 
in the fat. When the apples are browned garnish the plat- 
ter with them. This dish should be served hot. 



SQUAB OR QUAIL STUFFED WITH FORCE 
MEAT. 

Have ready the recfxired number of squabs or quail. It 
will save much time and trouble to have your butcher 
prepare them for you. After washing, dry them; then 
rub them over with butter or salad oil. For six birds 
take two pounds of fine sausage (skins removed) and 
two cupfuls of grated bread crumbs. Mix these thor- 
oughly, adding a little chopped onion and a very small 
quantity of hot water and melted butter. Stuff each bird 
with this dressing. While roasting, baste with hot water, 
seasoned with melted butter, salt and pepper. Serve on 
hot toast, garnishing the plates with water cress. 

CHICKEN DELICIOUS. 

Take one plump chicken and two pounds of fat bris- 
ket ; cut both into small pieces suitable for serving. Place 
a portion of the chicken in the bottom of a saucepan ; sea- 
son with pepper, salt and fine chopped onion. Over this 
distribute a layer of the meat and season as before. Then 
add the remainder of the fowl, and after that the remain- 
ing portion of the meat, not forgetting to season each time. 
Over this sprinkle a little flour. Then set it to stew over 
a slow fire, with the saucepan covered. Stir gently occa- 
sionally, and when thoroughly cooked serve on a hot dish 
with gravy and garnishing of parsley. 

12 
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Practical Household Receipts. 

MOULDED HALIBUT. 

Remove the skin and bones from the uncooked fish. 
Chop one pound of the flesh very fine and press it through 
a sieve. Cook one cup of bread crumbs and one cup of 
cream to a paste. Add this to the fish, together with one 
teaspoonful of salt, one-quarter teaspoonful of pepper, one- 
half teaspoonful of onion juice and the yolks of three eggs. 
Fold in the stiffly beaten whites oi the eggs and turn the 
mixture into a well-buttered fish mold. Place the mold in 
a pan of hot water and cook for about forty minutes. 
Serve with tomato or tartare sauce. • 



BROILED FISH. 

Select a firm, fresh fish. Wipe it thoroughly dry, and 
rub it over with melted butter or salad oil. Broil until 
a rich brown. Make a sauce as follows: Juice of one 
lemon, tablespoonful of butter, tablespoonful of chopped 
parsley, salt and pepper. When hot, pour over the fish. 



SCALLOPED OYSTERS. 

Drain one quart of oysters. Put a layer of rolled crack- 
ers in a dish ; then put a layer of the drained oysters on 
the cracker-crumbs. Sprinkle with pepper and salt and 
little pieces of butter. Moisten with liquor from the oys- 
ters and with milk. Add another layer of rolled crackers 
and another of oysters, and so on until the dish is full, 
seasoning each layer. Have a layer of cracker crumbs on 
top. Break an egg into a little milk and pour over the 
whole, adding bits of butter. Cover and bake half an 
hour. Remove the cover and brown on top just before 
sending to the table. 

13 
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Practical Household Receipts, 

TOMATO SAUCE. 

One can of tomatoes, cooked and strained. One 
tablespoonful of butter and one tablespoonful of flour, 
rubbed together ; add these to the tomatoes, and then cook 
for ten minutes more. Season with salt and pepper. Use 
hot. 



MINT SAUCE. 

Rinse one bunch pf mint in cold water and chop it 
fine. Dissolve one tablespoonful of sugar in three-quar- 
ters of a cupful of vinegar. Add this to the mint and let 
it stand for an hour before using. 

WITH WALNUTS. 

Chop one cupful of English walnuts fine and add them 
to the sauce before serving. This will be found a pleasing 
variation. 



14 
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Practical Household Receipts, 

SWEET POTATOES, SOUTHERN STYLE. 

Boil three -or four large sweet potatoes until thoroughly 
done. Let them cool, and then slice. On the bottom 
of a pudding dish put a layer of the sliced potatoes, then 
pieces of butter, and cover with sugar. Then add an- 
other layer of potatoes, butter and sugar, continuing 
until the dish is full. Dust powdered cinnamon over the 
top. Bake until the sugar is all melted, and baste while 
cooling. 

Some think it improves the dish very much to melt 
the sugar to a syrup and pour this over each layer, in- 
stead of sprinkling on sugar. 

STUFFED CABBAGE. 

Choose a loose head of Savoy cabbage. Put it into a 
pan, sprinkle a teaspoonful of salt over it, then cover it 
with hot water, and let it stand for about an hour. This 
will cleanse it and soften it so that the leaves will sepa- 
rate easily. In the meantime make the following dress- 
ing : One-half pound of chopped beef ; one-half teaspoonful 
of salt ; two tablespoon fuls of chopped parsley ; six dashes 
of pepper ; one-half tablespoonf ul of rice ; one tablespoon- 
ful of minced onion ; one-eighth tablespoon ful of chopped 
celery ; one tablespoonf ul of butter. Mix all together. 

When the cabbage has stood in the hot water, as di- 
rected, lift it out on a platter, separate the leaves to the 
center, and fill with the dressing. Put a spoonful into 
the heart, and fold over the small leaves ; then add more 
dressing, and so continue, folding each leaf over in turn, 
until all the dressing is used. Then lift it carefully on to 
a square of muslin. Take up the ends and tie them 
tightly; put it into a saucepan of boiling salted water, and 
let it boil gently for about one hour. Then lift it out, drain 
it, turn it out from the cloth, and pour one pint of cream 
sauce over it. 
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CHEESE SOUFFLE. 

Put two ounces of bread without crust and one gill of 
milk on to boil; stir and cook a moment until smooth. 
Then add four tablespoonfuls of grated cheese and two 
tablespoonfuls of butter. Stir again until cheese is melted. 
Take from fire and add yolks of two eggs, slightly beaten, 
one-half teaspoonful of salt and a dash of cayenne pepper 
or paprika. Mix and stir in carefully the well-beaten 
whites of three eggs. Pour into a greased baking dish 
and bake in a quick oven for fifteen minutes. Serve at 
once or it will fall. 



BAKED RICE WITH CHEESE. 

One cup of rice, boiled in a double boiler until tender. 
Do not stir, but shake occasionally. When cooked, put a 
layer on the bottom of a baking dish ; add a layer of grated 
cheese, with small pieces of butter, and sprinkle with salt ; 
then another layer of rice, followed by another of grated 
cheese, seasoning with butter and salt as before; and so 
on until the dish is filled, having a layer of cheese on top. 
Pour milk over it until it rises to the top layer of cheese. 
Bake for half an hour. 
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Practical Household Receipts, 

EGG SALAD. 

Boil one dozen eggs for half an hour. Drop them into 
cold water so that the shells may be easily removed. Slice 
them when cold and add the following salad dressing : 

DRESSING. 

Three tablespoonfuls of melted butter; one-half cup of 
vinegar; one teaspoonful of mixed mustard; scant tea- 
spoonful of salt ; dash of pepper or paprika. Stir and add 
two raw eggs, beaten thoroughly. Cook to consistency of 
cream. Cool before using. 



POTATO SALAD. 
Cut one pint of boiled potatoes into dice shape. Add 
one grated onion, two hard boiled eggs, sliced thin, and 
one-half head of celery, ctit fine. Mix and add the dress- 
ing given above with Egg Salad. 



17 
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Practical Household Receipts, 

MAYONNAISE DRESSING. 

Put the yolks of two eggs into a bowl with one-quarter 
teaspoonful of plain mustard. Work together, putting in 
a large pinch of salt and a little cayenne or paprika. Then 
stir in salad oil, dropping it slowly. It is particularly im- 
portant to drop the oil in very slowly at first. Stir the 
dressing well and continue to add oil until as thick as pud- 
ding. Then add the juice of one lemon, putting it in lit- 
tle by little while stirring. Vinegar may be used in place 
of lemon jtiice if preferred. Just before serving stir in 
the whites of the two eggs, beaten very stiff. 



FRENCH DRESSING. 

Six tablespoonfuls of salad oil, level teaspoonful of salt, 
scant half teaspoonful of paprika or one-quarter teaspoon- 
ful of cayenne pepper, one-quarter teaspoonful of mixed 
mustard. Stir well together. While still stirring add 
three tablespoonfuls of vinegar, then whip vigorously with 
a fork until thoroughly mixed. Some prefer to leave the 
mustard out. This will make enough for five or six 
portions of salad. 



CHEESE RELISH TO SERVE WITH SALAD. 

Cut Philadelphia cream cheeses in blocks about the size 
of a hickory nut. Press half an English walnut on each 
side of each block. This is a delicious accompaniment for 
a salad. 
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Practical Household Receipts, 

OYSTERS A LA NEWBURG. 

Put one tablespoonful of butter in a frying pan. Pour 
cold water over one pint of oysters ; let them drain ; then 
place them on a napkin to dry. When the butter is warm 
put in the pan with it two tablespoonfuls of sherry wine. 
Let it simmer for five minutes. Then add the oysters; 
sprinkle with pepper and salt. Have two egg yolks beaten 
with one-half of a cupful of cream. Pour this over the 
oysters and cook until the sauce is creamy. Too long cook- 
ing will make the oysters tough, and if the eggs and cream 
boil after they are in the pap the mass will curdle. It is 
the safer way to cook this dish over hot water after the 
eggs and cream are added. 



GRILLED SARDINES. 

Melt a small piece of butter in the chafing dish. Then 
put in eight tablespoonfuls of tomato ketchup and four 
tablespoonfuls of sherry. When it boils put in one box 
of sardines drained from the oil. Stir for a few minutes 
with a silver fork and then serve on pieces of hot toast. 



LOBSTER A LA NEWBURG. 

Boil a three-pound lobster for twenty or twenty-five min- 
utes and then cut it in pieces with a silver knife. Put in 
the chafing dish a tablespoonful of butter and a cup and a 
half of the lobster and cook for eight minutes.* Then add 
•salt and cayenne pepper or paprika, one cup of sherry and 
the yolks of two eggs beaten with a half-pint of cream. 
Keep it on the fire until it thickens, shaking the dish or 
stirring very gently to keep it from curdling. Serve hot. 
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LOBSTER A LA NEWBURG. 



Rub together one tablespoonful of butter and one table- 
spoonful of flour until smooth. Cut up a lobster weighing 
three or four pounds (use a silver knife). Put the butter 
and flour paste in the chafing dish, and as soon as the but- 
ter melts put in the lobster and add one pint of cream. Stir 
until scalding hot; then add the yolks of three hard- 
boiled eggs, mashed very smooth with a little cream. Now 
stir gently until thoroughly heated. Add a wineglass of 
sherry, if liked. 



CREAMED OYSTERS. 

Bring one pint of milk to a boil in the chafing dish, 
then stir in one-half tablespoonful of butter and one-half 
tablespoonful of flour, rubbed together. Season with 
one clove, a little grated nutmeg, and one-half tea- 
spoonful of salt. When creamy, add one pint of oysters 
without their liquor. Allow them to be just heated through. 
Serve on thin strips of buttered toast. 



CREAMED CODFISH. 

Take one package of shredded codfish, soak it in cold 
water for half an hour, then drain and put in fresh water 
and boil. Pour off the water, add sweet milk and a piece 
of butter the size of an egg, and thicken with flour or 
com starch while boiling. Just before taking from the 
fire add yolks of two eggs. Serve hot, on toast or plain. 

20 
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BAKED EGGS. 

Melt a small piece of butter in a pan just large enough 
to take four eggs without allowing them to spread too 
much. Sprinkle the eggs with salt and pepper and bake 
in a quick oven. 



EGGS AU GRATIN. 

Poach the required number of eggs just hard enough 
so that they can be dipped up without breaking. Put them 
carefully into a stone pudding dish. Sprinkle with salt 
and pepper or paprika and add a layer of bread crumbs. 
Pour on (for six eggs) a pint of cream. Bake in a quick 
oven until thoroughly hot. Then remove from oven and 
cover with a layer of grated cheese. Put back in the oven 
for a few minutes, until the cheese is brown. 



CREAMED EGGS. 

Boil six eggs until hard. Drop them in cold water, 
so that the shells may be easily removed ; then slice them. 
Place a layer of the eggs in the bottom of a pudding 
dish, season with pepper and salt and pieces of butter; 
then sprinkle with grated bread crumbs. Add layer after 
layer in the same manner, having bread crumbs on top. 
Over the whole pour a pint of cream. Bake until thor- 
oughly hot. 
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BUTTERMILK CAKE. 

Put one-half teaspoonful of soda in one cup of butter- 
milk; stir in one-quarter cup of butter and one cup of 
sugar. Add two cups of flour, one egg, 9ne cup of chopped 
raisins and one teaspoonful of powdered cinnamon, in the 
order named. Grate in a little nutmeg^. A little citron 
cut fine may be mixed with the raisins if liked. 

CHOCOLATE LAYER CAKE. 

Rub together one and one-half cups of granulated sugar 
and one-quarter cup of butter until creamed. Add one cup 
of milk. Sift three cups of flour. five times, putting three 
teaspoonfuls of baking powder into it before the last sift- 
ing. Beat the whites of three eggs stiff. Stir all together 
and bake quickly in buttered tins. This will make .three 
layers. 

CHOCOLATE FILLING FOR CAKE. 

Put one cup of sugar in one cup of milk and boil unt^ 
it drops stickily from the spoon. Melt together four 
squares of Cailler's unsweetened chocolate and one-half 
tablespoonful of butter ; put this in the milk. Now beat 
the yolks of two eggs with a level teaspoonful of corn- 
starch. Add this to the other ingredients and boil for a 
few minutes. Spread on the layers of cake while hot. 

MOTHER CRANE'S MOLASSES CAKE. 

One cup of New Orleans molasses, one-half cup of but- 
ter, one cup of milk, three eggs (the whites and yolks 
beaten separately), one teaspoonful of baking soda, two 
cups of currants, two cups of raisins, one-half teaspoon- 
ful each of several spices, one-half piece of citron cut very 
fine. Stir all together with flour enough to make a stiff 
batter. Add a wineglassful of sherry, brandy or whiskey 
if liked. Bake slowly. This cake will keep for months. 
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ICE CREAM CAKE. 

Rub together one and one-half cups ipf sugar and a 
piece of butter the size of an egg until creamed. Add one 
cup of milk ; the whites of four eggs, beaten stiff ; two and 
one-half cups of flour, sifted five times ; two and one-half 
teaspoonfuls of baking powder. The baking powder 
should be sifted with the flour the last time, to thoroughly 
mix it. Bake in buttered tins in quick oven. This will 
make four layers. 

ICING. 

One cup of granulate sugar and two tablespoonfuls of 
water. Set on back of stove until it begins to boil. When 
it has boiled until it drops from the spoon rath-er stiff, stir 
in quickly the white of one eggy beaten stiff. Then spread 
between the layers of cake. 



AUNT KATE'S GINGER BREAD. 

One cup of molasses, piece of butter the size of an egg, 
one egg, one large tablespoonful of ginger, one teaspoon- 
ful each of cinnamon, allspice and mace, one teaspoon- 
ful of baking soda in a cup of boiling water. After stir- 
ring these ingredients together, add two and one-half cups 
of flour, sifted three times. Bake in buttered tin in a 
slow oven. 



SPONGE CAKE. 

Two eggs, the yolks and whites beaten separately. Stir 
in one cup of sugar and one cup of flour. Add one-half 
cup of hot water, one heaping teaspoonful of baking pow- 
der and one-half of the grated rind of a lemon. Bake in 
a quick oven. 
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LEMON JELLY CAKE. 

One and one-half cups of sugar and a piece of butter 
the size of an egg, rubbed together until creamed. Add 
one cup of sweet milk, then three cups of flour, sifted three 
times, and two and one-half teaspoonfuls of baking pow- 
der, which should be sifted with the flour the last time. 
Beat the whites of four eggs thoroughly and put in last. 
This will make three layers. 

LEMON JELLY FILLING. 

Put together the yolks of four eggs, well beaten, one 
tablespoonful of comkarch, one cup of water, and one cup 
of sugar. Set on back of stove to cook slowly. Add juice 
andgirated rind of one lemon. When cold put between the 
layers of the cake. 



COCOANUT LAYER CAKE. 

Cream one cup of butter and two cups of granulated 
sug^r. Add the yolks of six eggs, well beaten. Then 
add three cups of sifted flour, putting two teaspoonfuls 
of baking powder and a pinch of salt in the flour before 
the last sifting. Add also one cup of milk or cocoanut 
milk, and, lastly, the whites of four eggs, well beaten. 
Spread on jelly tins and bake. 

FILLING. 

Whites of two eggs, well beaten. Put two cups of 
granulated sugar in a saucepan with one cup of boiling 
water. Let this boil until it just threads from the spoon, 
then pour it on the whites of the eggs and beat well. 
Grate two small cocoanuts or one large one into the icing, 
then spread it between the layers and on top of the cake. 
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WHITE CAKE. 

Rub together two large tablespoonfuls of butter and 
two cups of powdered sugar. Add one cup of milk, three 
cups of flour, sifted several times, two tablespoonfuls of 
baking powder, and. one-half teaspoonful of extract of 
vanilla. The baking powder should be sifted with the 
flour the last time. Add last the whites of five eggs, well 
beaten. A pinch of salt will make the eggs beat very 
light. Bake in buttered pans in a hot oven, watching 
carefully to see that it does not bum. When cold, add 
the icing. 

ICING. 

Beat the whites of two eggs, and add two cups of pow- 
dered sugar. Pour the sugar over the beaten eggs slowly 
until quite thick ; then add a few drops of lemon juice. This 
will make the icing harden. Spread over each layer of the 
cake. Qiop one pound of English walnuts and sprinkle 
them over the icing. A little syrup of strawberries or 
cranberries will give a pink color, if desired. 



TEA CAKES. 

Delicious tea cakes can be made by the foregoing re- 
ceipt, baking in gem tins instead of layer pans. 



GINGER COOKIES. 

One-half cup of butter, two cups of New Orleans mo- 
lasses, one cup of hot water, one-half teaspoonful of soda, 
two teaspoonfuls of ginger, one teaspoonful of spice, in the 
order named. Stir all together with enough flour to make 
a dough that will roll thin. Bake in a quick oven. 
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BAKED INDIAN PUDDING. 

One quart of milk, one-half cup of Indian meal, one 
Ggg, one-half cup of sugar, one-half cup of molasses, but- 
ter the size of an egg, one-half teaspoonful of cinnamon, 
one-half teaspoonful of ginger and one-fourth of a nutmeg, 
a cup of raising and a little salt. Put the milk over the 
fire until scalding hot, then stir in the meal, dissolved in 
cold milk. After cooking a short time, cool, and add re- 
mainder. Bake two hours in a slow oven; when nearly 
done pour over it all one cup of milk. 



CHOCOLATE PUDDING. 

One quart of milk, three eggs, one cup of bread 
crumbs, one-half cup of sugar, four squares of CaiUer's 
unsweetened chocolate, one teaspoonful of vanilla, a little 
salt. Stir together and bake for twenty minutes in a mod- 
erate oven. 



HUCKLEBERRY PUDDING. 

One pint of flour, sifted ; two heaping teaspoonfuls of 
baking powder, a pinch of salt, a piece of butter the size 
of an egg ; one pint of huckleberries. Moisten with milk 
or water and steam for three hours. 



RICE PUDDING. 

One-half pint of rice, two quarts of milk, one-half cup 
of sugar, a piece of butter the size of an egg, one scant 
teaspoonful of salt, one tablespoonful of vanilla, three 
eggs, the yolks and whites beaten separately. A cup of 
raisins improves it very much. Bake for two hours. This 
may be served either hot or cold. 
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SUET PUDDING. 

One coffee cup of suet, chopped fine ; one cup of black 
molasses; two cups of sifted flour; one and one-half tea- 
spoonfuls of baking powder, sifted with the flour ; one cup 
of raisins, one large cup of currants, one-quarter cup of cit- 
ron, cut fine; one-half teaspoonful of salt, one teaspoon- 
ful each of several spices, two eggs. Stir together and 
put in a well-greased pudding mold. Boil for three hours. 
Serve hot. 

SAUCE. 

Beat one egg thoroughly, adding sugar until stiff. Add 
two tablespoonfuls of whiskey or brandy. If the spirit is 
not liked, vanilla or lemon may be used for flavoring. 



PRUNE PUDDING. 

One pound of prunes stewed in a little water. When 
done remove the pits and chop the prunes fine. Beat the 
whites of four or five eggs stiff and stir them in with the 
prunes. Put in a pudding dish and bake for seven minutes 
in a hot oven. Serve cold with whipped cream, sweetened 
to taste and flavored with vanilla. 



SPONGE PUDDING. 

Take one pint of sweet milk and one-half cup of flour. 
Wet the flour with a part of the milk ; then cook it in all 
the milk for ten minutes. Add one-half cup of sugar arid 
one-half cup of butter while hot. When cool add the 
yolks of five eggs, well beaten ; then add the beaten whites 
of the eggs and stir thoroughly. Set the baking dish in a 
pan of hot water, place in the oven and bake for half an 
hour. Serve with sugar sauce, such as is given with the 
recipe for Suet Pudding. This will serve eight persons. 
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BLUEBERRY PUDDING. 

Lay slices of fresh baker's bread in the bottom of a 
pudding dish ; cover with a layer of blueberries and sprin- 
kle well with sugar. Add layer after layer, similarly, 
until the dish is full. Bake in a hot oven. Serve with 
cream. Peaches, fresh or canned, can be used in place 
of the blueberries. This makes a palatable pudding, and 
is very simple and easy to prepare. 



COTTAGE PUDDING. 

Cream one and one-quarter cups of powdered sugar and 
one-half cup of butter. Add two eggs, whites and yolks, 
and stir in gradually two cups of sifted flour, one cup 
of milk, and two teaspoonfuls of baking powder. Stir 
lightly and bake. Serve with the following sauce : 

LIQUID SAUCE. 

One cup of sugar and one-third of a cup of butter, 
rubbed to a cream. Stir in the well-beaten white of an 
^gg ; flavor with lemon or nutmeg. Add one cup of boil- 
ing water, and mix just before using. 



28 

Digitized by VjOOQIC 



Practical Household Receipts. 
LEMON BUTTER TARTS. 

PASTE. 

Rub together one cup of lard and enough flour to make 
a paste of the consistency of pie crust paste. Add the 
white of one egg, four tablespoonfuls of ice-water and a 
pinch of salt. Roll out and sprinkle with sugar. Cut in 
disks and line the tart tins with the paste. Fill with lemon 
butter given below. 

This paste makes a delicate crust for any tart. 

LEMON BUTTER. 

Mix two cups of sugar, the whites of six eggs and yolks 
of two, and the grated rind and juice of three lemons. 
Cook for twenty minutes over a slow fire, stirring all the 
time. When cold pour into the tart crusts and set on ice 
until served. 



GOOSEBERRY CONSERVE. 

Ten pounds of ripe gooseberries, the grated rind and 
juice of eight oranges, ten pounds of sugar, three pounds 
of stoned raisins, chopped fine. Cook the gooseberries 
first. Add the sugar, then the raisins — ^the oranges last. 
Cook all together until thick. 



DELECTABLE APPLES. 

Fill place where the core has been removed with a raisin, 
a piece of lemon, cinnamon and as much sugar as it will 
hold. For eight apples pour one cup of water in the 
pan. Bake until tender ; baste while baking. When cold 
add a tablespoonful of sherry to each apple. The sherry 
may be omitted and the apples served with cream. 
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WINE JELLY. 

Dissolve one box of gelatine in one pint of cold water. 
Let it stand for one hour and a half. Then add the juice 
and grated rinds of two lemons, three pints of boiling 
water, two cups of sugar and one pint of sherry or madeira. 
Strain until clear and pour into molds to cool. 



FRUIT PUDDING. 

Twelve English walnuts, cut fine; four figs, also cut 
fine ; one banana, sliced ; three or four slices of pineapple 
and one orange, both cut in small pieces; one-half cup 
of blue raisins, stoned and cut fine ; a little shaved citron. 
Make a wine jelly by the recipe given above ; when partly 
cold add the fruit. Serve with whipped cream. 
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LEMON ICE WITH MILK. 

Take one and one-half quarts of milk, one and one-half 
pints of sugar and the juice of five lemons. Dissolve the 
sugar in part of the milk. When cool add the rest of the 
milk. Put the lemon juice in just before freezing. Freeze 
in freezer same as ice cream. 



MAPLE MOUSSE. 

One pint of cream whipped to a stiff froth; yolks of 
three eggs, beaten; three-quarters cup of boiling maple 
syrup. Add last whites of three eggs whipped to a froth. 
Pack with plenty of salt in ice and leave for four hours 
without disturbing. This dish makes a very attractive ap- 
pearance if frozen in a melon mould. 

GINGER ICE CREAM. 

Cut fine enough preserved Canton ginger to make a cup- 
ful, pressed down. Pour one tablespoonful of Jamaica 
rum over the ginger and let it stand over night. Mix the 
ganger and one-half cup of sugar with one quart of cream. 
Pack in ice with salt and turn in freezer until frozen. 



CAFE PARFAIT. 

Pour one-quarter of a cup of strong black coffee over 
the yolks of two eggs. Beat and then boil in a double 
boiler until it thickens, stirring constantly. When thick 
pour into a bowl and beat until it is cold. Then add one- 
half cupful of whipped cream, mixing and stirring. Put 
in freezer and pack in ice and salt. Do not move it. Leave 
in the ice for three hours. Serve with a little whipped 
cream over it. 
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MARASCHINO CHERRY CREAM. 

Take one cup of maraschino cherries, pour off the syrup 
and cut the cherries fine or in quarters. Put together one 
quart of cream, one-half cup of sugar and one tablespoon- 
ful of syrup from the cherries. Pack in freezer with ice 
and salt, and freeze. When partly frozen add the cherries 
without stirring. Then continue the freezing until stiff. 



SALTED ALMONDS. 

Put one pound of almonds in very hot water ; let them 
remain in the water for a few minutes, after which the 
hulls can be removed easily. Drain the nuts and remove 
the hulls, and then dry them thoroughly. Put them in 
a pan and set them in a hot oven for ten minutes. Then 
take them out and pour over them, very slowly, a little 
salad oil. Be careful not to get too much oil. Replace 
them in the oven, stirring occasionally, until a rich brown. 
When done, sprinkle salt over them while they are hot. 
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